® 



Europaisches Patentamt 
European Patent Office 
Office europeen des brevets 



© Publication number: 



0 500 1 52 A1 



EUROPEAN PATENT APPLICATION 



@ Application number: 92200134.2 
<§) Date of filing: 17.01.92 



© int. Cl. 5 : A23D 7/00 



/C-Tn n • i aa a^ a^ n A^Arf ji a a 

Q) Priority: 23.01.91 GB 9101462 




Applicant: UNILEVER N.V. 


© Date of publication of application: 




Burgemeester s'Jacobplein 1 P.O. Box 760 


® 


NL-3000 DK Rotterdam(NL) 


26.08.92 Bulletin 92/35 


BE CH DE DK ES FR GR IT LI NL PT SE AT 


© Designated Contracting States: 




Applicant: UNILEVER PLC 


AT BE CH DE DK ES FR GB GR IT LI NL PT SE 




Unilever House Blackfriars P.O. Box 68 






London EC4P 4BQ(GB) 




® 


GB 




® 


Inventor: Livingston, Robert Middleton 






52 Crosby Road 






Westcliff-on-Sea, Essex(GB) 




® 


Representative: Keppels, Willem Richard 






Engelbertus Gerardus, Drs. et al 






Unilever N.V. Patent Division P.O.Box 137 






NL-3130 AC Vlaardingen(NL) 



CM 

in 



o 
o 
in 



© Edible spread. 

© The present invention concerns the technical field of edible spreads. Consumers have exhibited a preference 
for fats which are relatively low in saturates, low in trans fatty acids, low in sixteen-carbon fatty acids and contain 
some polyunsaturated fats. In a known product the fat phase comprises around 80wt% of the product and 
consists of a blend of around 40wt% olive oil and 60wt% partially hardened olive oil. The invention provides an 
edible spread comprising from 80-5wt% fat and 95-20wt% of an aqueous phase dispersed in the fat, 
CHARACTERISED IN THAT; 

a) the oleic acid content of the fat phase is 45-80wt% on fat phase, 

b) the saturated fatty acid content of the fat phase is 5-20wt% on fat phase, 

c) the trans fatty acid content of the fat phase is 0-10wt% on fat phase, and, 

d) the 18-carbon fatty acid content of the fat phase is 70-100wt% on fat phase. 
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The present invention concerns the technical field of edible spreads. 

The present invention relates particularly to edible water-in-oil emulsions containing relatively high 
levels of mono-unsaturated fatty acids in the cis configuration. 

In recent years there has been considerable debate as to the relative nutritional merits of polyunsat- 
urated fats, saturated fats and mono-saturated fats. There has also been debate as to the health effects of 
low as opposed to high fat diets, vegetable as opposed to animal fats, diets low in mono-unsaturated trans 
fatty acids as opposed to diets rich in mono-unsaturated cis fatty acids and the relative merits of diets 
containing fatty acids of differing chain lengths i.e. the benefits of eighteen-carbon fatty acids as opposed to 
sixteen carbon fatty acids. Groups of consumers have exhibited a preference for fats which are relatively 
low in saturates, low in trans fatty acids, low in sixteen-carbon fatty acids and which contain some 
polyunsaturated fats. . . 

A general technical problem which faces spreads manufactures is that vegetable fats containing 
polyunsaturated fatty acids, free of trans fatty acids and low in saturated fats tend to be liquid at room 
temperature. The fats employed as structuring agents or 'hardstocks' in spread formulation are generally 
more saturated, richer in trans fatty acids and richer in rather short or long chain fatty acids than the 
preferred liquid oils. Both thehardstocks and the liquid oils are well known to be generally poor in oleic 
acid, the mono-cis-unsaturated eighteen carbon fatty acid. 

A known solution to this problem is the use of olive oil in spread manufacture. Olive oil is particularly 
rich in mono-unsaturated fatty acids, having a reported content of 65-80% oleic acid. The remaining major 
20 components of olive oil are 4-15% linoleic acid and 9-18% saturated fatty acids. Olive oil was until recently 
the only effective natural source of mono-unsaturated cis fatty acids. However, progress in plant breeding 
has provided sunflower and other vegetable oils with a relatively high mono-unsaturate content. 

Manufacture of olive oil for human or animal consumption requires nothing other than expression of the 
oil from the oil bearing materials and clarification of the oil by filtration. Such a process commonly includes 
so called cold-pressing and the product is referred to as "virgin olive oil". Commercial olive oil is often a 
blend of olive oils from a number of different sources, some or much of which may be refined olive oil. 
Legal definitions of what can and cannot be described as 'olive oiP are extant in many legal systems. 
Blends of around 10-20%wt virgin olive oil and around 80-90% refined olive oil are available in the 
marketplace as "olive oil". For the purposes of this specification the term 'olive oil' means either Virgin' or 
refined olive oil. Olive oil is further described in BAILEY ("Industrial Oil and Fat Products": Wiley, Fourth 
Edition, Volume 1 page 368ff). 

Prior use of olive oil as a component of edible spreads has been limited by the high cost of olive oil, 
although in some olive oil producing countries spreads based on or containing olive oil are known. One 
such spread has been sold in Greece under the brand-name 'Brio\ In this spread the fat phase comprises 
around 80wt% of the product and consists of a blend of around 40wt% olive oil and 60wt% partially 
hardened olive oil. This known spread is rich in mono-cis eighteen-carbon fatty acid but relatively low in 
polyunsaturated fats, although the product is low in rather short and rather long chain fatty acids. 

Other known uses of olive oil in spreads have included use as a flavouring component rather than a 
nutritional component. Such use has occurred in a product sold under the brand name 'Flora' in Spain. This 
known spread has comprised 80%wt of a fat phase consisting of around 2% olive oil, 58% of a vegetable 
oil rich in polyunsaturated fatty acids (such as sunflower oil, maize oil and blends of the same) and 40% of 
a partially hardened vegetable oil (such as soybean oil). 

As well as considering the cost of raw materials and health or nutritional matters, spread manufacturers 
are required to consider the organoleptic properties of their products. The interaction of the various fats 
present in a spread is not fully understood and some combinations of fats may give rise to so-called 
•crystallisation defects' by which the organoleptic properties of the spread are deleteriously modified. As a 
consequence, yet another complication is added to the difficult technical problem of fat phase formulation. 

We have now determined a formulation for an acceptable spread of which a major fat component is 
olive oil. 

Accordingly, the present invention provides an edible spread comprising from 80-5wt% fat and 95- 
20wt% of an aqueous phase dispersed in the fat, CHARACTERISED IN THAT; 

a) the oleic acid content of the fat phase is 45-80wt% on fat phase, 

b) the saturated fatty acid content of the fat phase is 5-20wt% on fat phase, 

c) the trans fatty acid content of the fat phase is 0-10wt% on fat phase, and, 
55 d) the TsFcarbon fatty acid content of the fat phase is 70-100wt% on fat phase. 

Typically, the fat level is 55-65% on product. Products comprising around 60% fat are suitable for use 
as spreads for frying, cooking and baking purposes. 

Preferably, no 4-14 carbon or 20-24 carbon fatty acid is present at a level of above 1wt% on fat phase. 
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In order that the present invention may be further understood it is described beiow with reference to a 
specific example. 

A spread was prepared by conventional spread processing techniques with the following composition: 
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Oil 


Phase: (60 wt% 


on product) 










Olive Oil 




40wt% 


on 


fat 






Rapeseed Oil 




20wt% 


on 


fat 






Soybean Oil 




20wt% 


on 


fat 
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Hydrog. Soybean Oil 20wt% 


on 


fat 




Aq. 


Phase: (40 wt% 


on 


product) 










Spray Dried Milk 


Powder 1% 


on 


product 






Salt (NaCl) 




0,9% 


on 


product 
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Sorbic acid 




0.12% 


on 


product 






Lactic acid 




0.04% 


on 


product 






Monoglyceride 




0.08% 


on 


product 






Lecithin 




0.08% 


on 


product 






B-Carotene 




trace 
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Flavour 




trace 










Vitamine A 




trace 










Vitamine D 




trace 







Balance water 



25 The N-line of the fat phase is given below, as measured by NMR at the indicated temperature: 
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Gas-liquid chromatographic analysis of the fat phase revealed the following fatty acid spectrum: 
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C12:0 


0.14% 


C14:0 


0.35% 


C16:0 


1 1 .39% {palmitic} 


C16:1 


0.56% 


C18:0 


6.36% {stearic } 


C18:1 


55.52% {oleic } 


C18:2 


18.76% {linoleic} 


C18:3 


3.52% 


C20:1 


0.19% 


C22:0 


0.45% 



Claims 

so 1. An edible spread comprising from 80-5wt% fat and 95-20wt% of an aqueous phase dispersed in the 
fat, CHARACTERISED IN THAT; 

a) the oleic acid content of the fat phase is 45-80wt% on fat phase, 

b) the saturated fatty acid content of the fat phase is 5-20wt% on fat phase, 

c) the trans fatty acid content of the fat phase is 0-10wt% on fat phase, and, 
55 d) the 18-carbon fatty acid content of the fat phase is 70-100wt% on fat phase. 

2. Spread according to claim 1 wherein the fat level is 55-65% on product. 
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3. Spread according to claim 1 or 2 comprising no 4-14 carbon or 20-24 carbon fatty acid is present at a 
level of above 1wt% on fat phase. 
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